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Ingredients 4 Portions
 = Kot�nyi Produkte

2 tbsp. Olive oil

1 Red onion

2 G�rlic cloves

900 g Tom�toes

2 Eggpl�nts

2 tbsp. Ses�me seeds

2 tbsp. T�hini

4 tbsp. B�sil, fresh

2 tbsp.  Tom�to Herbs Spicy

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Arom�tic Eggpl�nt Stew with

Tom�to �nd T�hini

30—40 Min

Prep�r�tion

1 He�t the olive oil in � l�rge p�n. Peel the onion �nd g�rlic �nd roughly chop.

Swe�t the onion �nd g�rlic in the olive oil.

2 W�sh the tom�toes, roughly chop �nd �dd to the p�n. Add the Spice up my

S�l�d mix, cover �nd simmer for 20 minutes until the tom�toes �re soft �nd

f�lling �p�rt.

3 Slice the eggpl�nt �nd �dd to the tom�toes. Keep covered �nd �llow to

continue simmering until the eggpl�nt is soft.

4 Stir in the t�hini. W�sh the b�sil, roughly chop �nd stir in too. Se�son to

t�ste with se� s�lt �nd ground pepper.

5 Serve the stew in deep bowls, g�rnish with the ses�me seeds �nd enjoy.


